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FORMULASI DAN PENENTUAN UMUR SIMPAN FRUIT LEATHER 
MANGGA (Mangifera indica L.) DENGAN PENAMBAHAN KULIT BUAH 
NAGA MERAH (Hylocereus polyrhizus) MENGGUNAKAN METODE 
ACCELERATED SHELF LIFE TESTING (ASLT) MODEL ARRHENIUS 
 




 Fruit leather merupakan awetan buah yang masih mempertahankan cita 
rasa bahan bakunya dan mengubah produk sederhana menjadi mudah disimpan, 
bernilai lebih, dan tahan lama. Penelitian ini bertujuan untuk mengetahui 
formulasi yang tepat untuk membuat fruit leather mangga dengan penambahan 
kulit buah naga merah dilanjutkan dengan pengamatan kinetika kemunduran mutu 
dan pendugaan umur simpan. Tiga formulasi terbaik dengan perbandingan 
mangga dan kulit buah naga merah (400gr : 100gr, 425gr : 75gr, dan 450gr : 50gr) 
diuji sensoris untuk mendapatkan satu formulasi terpilih. Data yang diperoleh 
dianalisis menggunakan one way ANOVA, jika berbeda nyata dilanjutkan dengan 
uji DMRT dengan taraf signifikansi 0.05. Formulasi terpilih dilakukan pengujian 
sensoris, kadar air, dan aktivitas antioksidan kemudian disimpan pada 3 suhu 
berbeda yaitu 35ºC, 45ºC, dan 55ºC selama 25 hari. Setiap 5 hari sampel diuji 
sensoris dan kadar air untuk diamati kinetika kemuduran mutunya. Sedangkan 
aktivitas antioksidan diuji pada hari ke nol, batas tolak, dan hari ke-25. Kemudian 
perhitungan umur simpan dihitung berdasarkan metode Accelerated Shelf Life 
Testing (ASLT) model Arrhenius. Hasil penelitian diperoleh formulasi terpilih 
yaitu perbandingan mangga dengan kulit buah naga merah 425 gr : 75 gr ditambah 
20% sorbitol, 1% gum arab, dan 0.2% jeruk nipis. Parameter sensoris dan kadar 
air fruit leather semakin menurun seiring bertambahnya waktu dan suhu 
penyimpanan. Namun aktivitas antioksidan semakin meningkat selama 
penyimpanan. Berdasarkan metode ASLT model Arrhenius, umur simpan fruit 
leather mangga dengan penambahan kulit buah naga merah yang dikemas 
menggunakan alumunium foil yaitu 33 hari atau 1.1 bulan pada suhu 30ºC. 
 















FORMULATION AND SHELF LIFE DETERMINATION OF MANGO 
FRUIT LEATHER (Manginfera indica L.) WITH THE ADDITION OF RED 
PITAYA PEEL (Hylocereus polyrhizus) USING ACCELERATED SHELF 
LIFE TESTING (ASLT) ARRHENIUS MODEL 
 




 Fruit leather is preserved fruit that still retains the flavor of the raw 
material and changes the simple product becomes easier, more valuable, and 
durable. This study aims to determine the precise formulation to make mango fruit 
leather with the addition of red pitaya peel followed by observation of the quality 
deterioration kinetics and prediction of shelf life. Best three formulations with  
ratio of mango and red pitaya peel (400gr: 100gr, 425gr: 75gr and 450gr: 50gr) 
were tested for sensory parameter to get one selected formulation. Data were 
analyzed using one-way ANOVA, if there is a real difference, then followed by 
DMRT at α = 0.05. The selected formulation was analyzed the sensory parameter, 
water content, and antioxidant activity then stored at three different temperatures 
35ºC, 45ºC, 55ºC for 25 days. Every 5 days the samples were analyzed for sensory 
and water content to observed the quality deterioration kinetics. While the 
antioxidant activity was analyzed on day zero, reject limits, and the 25
th
 day. And 
then the shelf life calculation was calculated based on the Accelerated Shelf Life 
Testing (ASLT) method Arrhenius model. The result obtained by the ratio of 
mango and red pitaya peel 425gr : 75gr with the addition of 20% sorbitol, 1% 
gum Arabic, and 0.2 % lime is the best formulation for making fruit leather. 
Sensory parameter and water content of fruit leather  declined along with 
increasing of time and storage temperatures. However, the antioxidant activity 
increased during storage. Based on the ASLT method Arrhenius model, the shelf 
life of mango fruit leather with the addition of red pitaya peel which packed using 
alumunium foil is 33 days or 1.1 months at 30ºC. 
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